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JOB DESCRIPTION 

 

 

Job title: Head Chef 

 

Hours of work:  Full time (minimum 37.5 hours a week) 

Salary:  £30-35,000  pro rata with additional benefits 

 

Base: The Wellbeing Farm, Bolton BL70BY 

 

Reporting Arrangements: Operations Manager / Managing Director  

 

 

Is your work-life balance suffering as a Chef? 

Are you sick of cooking the same dishes and stuck in a windowless hot kitchen environment 

day in day out? 

Do you strive to make more out of your Chef life? 

 

How about working in an amazing farm-based venue with stunning views, a well-equipped 

kitchen in a friendly environment where each day will be different. If you’d love a place 

where you will be treated like a member of the family and a role with flexibility, 

predominately daytime hours (which lets’ face it is a dream for a Chef), then we want to hear 

from you. 

 

Having won North West Wedding Venue of the Year (Countryside) at The Wedding Industry 

Awards, we are experiencing exponential growth in terms of bookings and reputation. As a 

result, we are expanding our fantastic kitchen team and are recruiting for an amazing, 

experienced Head Chef with creativity running through your veins. We want a Chef who will 

work with our Wedding and Event Coordinators, planning amazing dishes following the latest 

in wedding trends, using the freshest of local ingredients including our own family butcher’s. 

From BBQ’s to fantastic vegan food we want a Chef who is skilled and versatile with attention 

to detail and where the food looks as good as it tastes. 

 

We want a Chef who wants to develop him/herself with training and skills to become 

someone whose reputation stands out in both quality of cooking, communication skills and 

food hygiene. We really want a Chef who will care about the reputation of our business and 

wants to work within The Wellbeing Farm dream team.  

 

This is a unique role for an enthusiastic and creative Chef. The successful candidate will be 

seeking a role which provides them with a diversity of experience, the chance to work in a 

unique environment which values field to fork style of delivery and the opportunity to make a 

name for themselves within our unique environment. 

 

If this is you, we want to hear from you.  

 

Applications by cv and cover letter. 

Information visits and meetings encouraged 

Application deadline: 21 June 2019 

Interviews: 2 July 2019 
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JOB PURPOSE: Head Chef 

 

To be responsible for the day-to-day running of all catering operations within The Wellbeing 

Farm. Liaising with the Operations Manager and Wedding Coordinators, but also under your 

own initiative, you will have flair and creativity to make sure that we deliver a consistently 

exceptional eating experience.  You will have enthusiasm for local food and its provenance, 

and also in delivering excellent customer service. You will have commercial skills, values and 

enthusiasm to ensure that The Wellbeing Farm runs effectively and efficiently.  

 

We want staff that are loyal and keen to make their name and we encourage all our staff to 

enter competitions and to aim for awards. 

 

 

 

DUTIES AND RESPONSIBILITIES 

 

1. Preparation and cooking whatever is necessary to maintain and fulfil catering orders for 

events and functions ensuring all food is creatively and attractively presented at all times. 

You will be enthusiastic and passionate about food creating high quality dishes that will 

have our customers coming back again and again. All of our meals are prepared using the 

freshest locally sourced ingredients.  

 

2. To take a lead on the costing of functions, menus and beverages. To calculate the costs of 

each wedding / function and to advise the Operations Manager on pricing and profit 

calculations from each event. To implement processes and systems to cover: food 

ordering; portion control; menu development etc… to ensure that The Wellbeing Farm 

makes a profit in every activity. 

 

3. Ensuring that we have sufficient supplies needed to maintain function menus and 

requirements of booked events. This will include: 

 supporting the Operations Manager to source stock from a variety of farmers, 

wholesalers and retailers supporting our ‘field to fork concept’ including locally-

produced food;  

 handling the ordering and delivery of supplies including ensuring supplies are received 

after careful checking and stored in the correct environment, stock checking including 

ensuring stock is replenished and properly rotated on an ongoing basis 

 ensuring food and ingredients are stored in the correct manner and ensuring they are 

disposed of within the use by dates 

 to be responsible for maintaining excellent food cost control targets by ensuring that 

we use seasonal ingredients where possible. 

 

4. To manage kitchen staff, including training and allocation of duties to ensure a high level 

of customer experience and team working. 

 

5. To oversee all procedures including food / kitchen hygiene regulations including HACCP 

food handling. Ensuring a high level of health and safety, cleanliness and food hygiene at 

the farm and that safe working practices are followed. This will include monitoring with 

the Managing Director the following areas: 

 Supervising the cleaning of the kitchens and maintaining appropriate records 

including cleaning of dry stores unit and walk-in fridges and freezers; 

 Ensuring that all work areas are clean throughout the day and meet health and 

safety and environmental health requirements – this will include cleaning and 

defrosting freezers etc. according to cleaning schedules; 

 Ensuring food hygiene and HACCP records are maintained including up to date 

allergy matrices. 
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6. To ensure that the highest level of customer service is maintained by all and customers are 

happy and comfortable at all times. Make every effort to avoid customer dissatisfaction, 

but in the unlikely event it occurs, use your ability to minimise the impact. 

 

7. Minimise waste with strict adherence to environmental policies including composting and 

recycling where appropriate. 

 

8. To work with the Operations Manager and Wedding Coordinators in the creation and 

production of menus which deliver amazing food experiences for various functions 

including: 

 coordinating stock rotation and stock checks; 

 ordering of ingredients for meals and the preparation of dishes; 

 maintaining excellent food cost-control targets through using readily available and 

seasonal ingredients, identifying and qualifying suppliers; 

 ensuring food is prepared following dietary requirements and ensuring we always have 

a gluten free, vegan and vegetarian offer in our menus; 

 identifying the most suitable suppliers; 

 studying market conditions, popularity of dishes; 

 utilising food surpluses and leftovers; 

 pricing of meals by analysing recipes, estimating food, labour and overhead costs. 

 

9. To be responsible for the marketing and promotion of food dishes, producers and seasonal 

availability. This may involve contributing to press releases, promotions, events or 

developing special offer schemes.  

 

10. To implement new ways of working including set days where tasks are prioritised e.g. 

proactive calling of suppliers; stock-taking and deep cleaning etc… To work with the 

Operations Manager and Wedding Coordinators to establish regular event function 

coordination meetings where all functions and events are coordinated and planned. In the 

absence of the Operations Manager, to run daily ops meetings with the team. 

 

 

As The Wellbeing Farm is a small business, all employees must be flexible with their duties; 

from time to time you will be asked to participate in tasks that are not in your job description. 

This can include cleaning, reception work, administration work, etc. 

 

This job description will be subject to periodic review and amendment in accordance with the 

needs of the organisation. 

 

All employment will be subject to a three-month probationary period.  

 

 

Health, Safety and Security:   

 

 It is the responsibility of each employee to familiarise themselves and comply with the 

Company’s procedures and systems on health and safety and licensing regulations. 

 

 While the Company will take all reasonable steps to ensure the health and safety of its 

employees, health and safety at work is also the responsibility of the employees 

themselves. It is the duty of each employee to take reasonable care of their own and other 

people’s health, safety and welfare and to report any situation which may pose a serious 

or imminent threat to the wellbeing of themselves or of any other person. 
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Training:   

 

 Managers are required to take responsibility for their own and their staff’s development. 

 

 All employees have a duty to attend an induction and all mandatory training sessions as 

required by the organisation. 

 

The range of duties and responsibilities outlined above are indicative only and are intended to 

give a broad flavour of the range and type of duties that will be allocated. They are subject to 

modification in the light of changing service demands and the development requirements of 

the post holder. 

 

 

 

 

Date Prepared: 7 June 2019  

 

Prepared By:  Celia Gaze 

 

Agreed By:        

 

Employee’s Name and Signature:     Date:    

 

        

Manager’s Name and Signature:     Date:  
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PERSON SPECIFICATION: HEAD CHEF 

 

The person specification sets out the qualifications, experience, skills, knowledge, personal attributes, interests, and other requirements which the post 

holder requires to perform the job to a satisfactory level. 

 

Job Title: Head Chef 

 

 Essential Desirable Method of Assessment 

Qualifications 

 

 Food hygiene qualifications 

Level 3  

 Catering qualification - 706 1 

& 2 or NVQ equivalent 

 Food allergy training 

 

 Training in vegan food 

 Advance cooking qualification 

 Application Form 

 Interview 

 

Experience 

 

 Previous experience of 

working in a catering 

environment  

 Managing staff 

 Confident of operating when 

the owner is away 

 Maintaining rotas 

 Stock rotation minimising 

food waste 

 Superior customer service 

skills 

 Demonstrable experience of 

managing a team 

 An eye for opportunities for 

continual improvement – in 

service provision, efficiencies 

and customer offering 

 

 Busy events and or wedding catering 

 Working with business clientele and 

high net-worth individuals with high 

demands for impeccable standards of 

food and service 

 Horticultural knowledge and experience 

including composting 

 Marketing – the ability to be creative in 

promoting new initiatives and engaging 

with the local community 

 

 

 Application Form 

 Interview 

 References 

 

Skills and attributes 

 

 Excellent culinary skills 

 A smile says it all - excellent 

communication and 

interpersonal skills 

 Passionate about good quality food and 

provenance 

 Passionate about animal welfare 

 Passionate about environmental issues 

 Application Form 

 Interview 

 References 
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 Committed to customer 

service 

 Highly organised 

 Dynamic with an eye for 

detail – innovative and 

adaptive 

 Enthusiastic to create a 

memorable visitor experience 

 Well presented 

 A ‘can do’ attitude 

 An ability to work to budgets 

and deadlines 

 Good supervisory skills 

 Skilled at handling complaints 

and communicating with 

upset, irate or irrational 

people. 

 Skilled at working in a fast-

paced environment while 

maintaining priorities and a 

high-level of performance 

 An ability to enrich the 

working lives of those in the 

team and to make working 

conditions fun – good 

leadership and motivational 

skills 

 

and sustainability 

Knowledge 

 

 Food hygiene standards 

 Health and safety in the 

kitchen 

 A genuine interest in great 

good cooked with fresh, 

seasonal produce and 

knowing what makes great 

food 

 Superior standards of quality 

 Licensing regulations 

 Experience of a wedding / events 

environment. 

 

 Application Form 

 Interview 

 References 
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Other 

 

 Driving licence 

 Access to a car 

 CRB check 

 To be able to travel to events 

as and when necessary 

 Shifts will vary according to 

business demands 

 

  

 

Date prepared: 7 June 2019 

Prepared by: Celia Gaze 


